: UNION STEEL PRODUCTS CO., Albion, Mich. | 


20-rack Deluxe Union-Air System 
for suspended-type racks. One of 
two such systems installed in a 
large mid-western baking plant. 


Union-Air Proofing Systems are the only completely automatic systems that permit 
you to select and maintain the best proofing conditions for your product and your 
baking schedule. Desired temperature and humidity ratios are easily established 
through the setting of one simple coordinated control. Predetermined conditions may 
be maintained indefinitely regardless of weather or shop conditions; or settings may 
be changed frequently for varied formulas. The broad adjustment range of USP's 
“single control” allows full individuality of product and scheduling without time-lag 
or operator “guess work.” Union-Air proofing Systems are “rain-proof;” for unit con- 
tains an automatically controlled pilot valve which prevents excessive humidity be- 
fore the air within the system reaches selected operating temperature. Precision 
proofing schedules can be maintained around the clock . . . for precision proofing 
affords better, more uniform texture, quality and color. Union-Air Proofing Systems 
will step up the overall efficiency of any baking plant and provide the accurate basis 
for all subsequent baking and handling operations. Accuracy .. . efficiency ... and 
economy are yours with a Union-Air Proofing System. 
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(WS) UNION STEEL PRODUCTS COMPANY 


ALBION, MICHIGAN 


~ Bakery Equipment Division 


Only Union-Air Proofing Systems offer the new 
“single control’ mechanism for coordinated 
selectivity of temperature and humidity. USP’s 
“single control” can be instantly and easily set 
at any desired ratio of temperature and humid- 
ity through the operation of one central control 
knob. This “‘single control’ eliminates guess 
work and lost time. It automatically and ac- 
curately maintains the conditions you select. 


Union-Air units—the “heart” of the proofing system, are de- 
signed to provide the most rigid automatic air conditioning 
control ever offered to the baking industry. Their time-proved 
engineering and design incorporates a multitude of practical 
features to insure a life-long operation at peak performance. 

Union-Air units offer washed air. Water sprays operate 
continuously to maintain the proper humidity and freshen 
or clean the “working air’ and prevent mould formation; 
also effective against flour dust. Spray water is recirculated 
for additional economies. 

Humidity regulation is positive and instantaneous through 
precise temperature control of spray water. 100% air turn— 
4 pass copper eliminators are used to prevent free-water 
from being carried through the distributing ducts into the 
proofing system and low-pressure fin-type heating coil pro- 
vides positive temperature regulation. 

Each unit is equipped with a high-efficiency centrifugal 
multi-blade fan driven by a heavy-duty electric (external) 
motor. Fans have non-corrosive finish. 

Entire unit is constructed of heavy cold-rolled copper with 
all seams riveted and soldered, entire unit is reinforced with 
heavily galvanized structural steel frame. (See illustration). 

Careful selection of materials plus time-proved design 
offers an ideal combination for years of operational efficiency. 
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UNION-AIR CONSTRUCTION 
QUALITY .... SAVE LABOR 


HYDRO-SEAL PANELS 


Hydro-Seal panels are non-hydroscopic and 
non-conductive. They provide complete and 
positive protection against moisture penetra- 
tion or heat-loss through conduction or con- 
vection. The Hydro-Seal panel is composed of 
24-gauge steel, waterproof bonded to the hard, 
porous rubber core. (See Sketch). Each core 
section contains virtually millions of minute 
moisture resistant air cells locked in rubber 
to afford peak insulation efficiency, combined 
with high structural strength. Hydro-Seal 
panels are 50% more efficient than previously 


used insulation materials. 


AUTOMATIC “SINGLE CONTROL” 


New USP “single control’’ for the selection 
of temperature and humidity ratios is ac- 
tually the “nerve center” of the proofing 
system. It eliminates manifold settings 
and guess work. Infinitely accurate, the 
“single control” mechanism is coordinated 
with the conditioning unit to provide ac- 
curate, rigid temperature-humidity control. 
Control can be permanently set or fre- 
quently re-set for varied product proofing. 


FEATURES THAT 
COSTS AND BUILD 


CUT 


HELP YOU STANDARDIZE 
PROFITS 


SECTIONALIZED CONSTRUCTION 


Union-Air proofing systems are pre- 
engineered for quick, easy assem- 
bly in the bakery. Made up of 
standardized sections, they can be 
economically enlarged. Wall pan- 


els, doors, and ceiling interior are 
finished in moisture-resistant, gloss 
white synthetic enamel. USP’s ad- 
vanced methods of construction 
save you time and erection costs. 


GALVANIZED STEEL FRAME 


Solid steel structural frame 
members are hot dip galvan- 
ized for lasting finish. Com- 
pletely gusseted, with gussets 
welded to uprights to assure 
permanent alignment. Bolts are 
treated for acid and moisture 
resistance. 


SCIENTIFIC AIR DISTRIBUTION 


Air duct openings are scientifically 
located to insure uniform proofing on 
all rack shelves. Cold drafts caused 
by open doors are immediately 
picked up by ducts at doors. This 
eliminates air stratification—or “lay- 
er cake” heat. Air distribution 
checked under actual operating con- 
ditions and regulating dampers are 
adjusted at permanent setting. 


A WORD 
ABOUT UNION-AIR 
INSTALLATIONS 


The Union-Air Proofing Systems 
shown on these pages are typi- 
cal of the hundreds of such 
systems in use throughout the 
baking world. ‘They range in 
capacity from 2 to 44 racks in 
standard sizes shown on the 
adjoining specification table. 
Union-Air systems are avail- 
able for either caster equipped 
or suspended-type racks; built 
in “standard” external con- 
struction or with deluxe corners 
and trim. Air-operated controls, 
recording instruments, Thermo- 
pane windows and panels of 
special color are available for 
use with Union-Air Proofing 
Systems. Consult your USP rep- 
resentative or write direct for 
complete data covering deluxe 
equipment. 


A l0-rack standard system, the smaller 
of two Union-Air Proofing Systems in- 
stalled in this plant. This system is 
used almost exclusively for the proofing 
of buns, rolls, and other sweet goods. 


I 


This 12-rack standard Union-Air System, 
located in the extreme Southwest, affords 
precise proofing schedules and greater 
plant production efficiency regardless of 
extreme outdoor weather conditions. 


(éowd. STANDARD UNION-AIR PROOFING SYSTEMS 


Rack O. A. Dimensions Motor H.P. | Max. Rack O. A. Dimensions Motor H.P. | Max. — 
Part No. Capacity leight Boiler Part No. Capacity Height Boiler 
No. Wide | Deep| Width | Depth |OverUnit) Unit | Fan | Pump! H.P. No. Wide | Deep| Width | Depth Over Unit) Unit | Fan |Pump| H.P. 
PB9IT 1 1 1 3’-10”| 6'-4"| 8/-9"| UP50A| | — | 2 PB913 3 1 3 3/-10"| 19-0" | 8/9”) UPS0A| Ys] — | 2 
PB921 2 2 1 7'- 2"| 6-4") 98’-9"| UPS50A| % | — 2 PB923 6 2 3 7'- 2” | 19/-0" | 10’-3" | uUP100 %| Y 3 
PB931 3 3. 1 | 10’ 6”| 6/-4"| 8/-9"|UPS5OA| %| — | 2 PB933 9 3 3 | 10’- 6”| 19’-0"| 10’-3"| uP100 | %| % | 3 
PB941 4 4 1 | 13’-10"| 6/-4”| 8'-9"|UP50A| %| — | 2 PB943 | 12 4 3 | 13-10" | 19’-0” | 10'-6” | UP150 | 1 Yi | 4 
PB951 5 5 1 | 17/- 2"| 6’-4"| 10'-3"| uP100 | %| % | 3 PB953 | 15 5 3 | 17'- 2"! 19%. 10’-8"| UP200 | 14) % | 5 
PB961 6 6 | 1 | 20% 6”| 6/-4"| 10'-3"|UP100 | %| % | 3 PB963 | 18 6 | 3 | 20’ 6”) 19-0”| 10-8") UP200 | 1%) % | 5 | 
PBO7I 7 7 1 | 23’-10"| 6’-4”| 10'-3"| UP100 | %| % | 3 PB973 | 21 7 3 | 23’-10” | 19’-0” | 11’-0” | UP250 | 2 % | 65 
PB981 8 8 1 | 27’- 2”| 6'-4"| 10'-3"| UP1I00 | %| % | 3 PB983 | 24 8 3 | 27’- 2”| 19-0" | 11/-0") up250 | 2 % | 65 
PB991 9 9 1 | 30/- 6”| 6/-4”| 10’-6”| UP150 | 1 ’%\|4 PB993 | 27 9 3 | 30'- 6”| 19’-0"| 11’-0"| UP300 | 1% | % | 8 
PB9101| 10 | 10 1 | 33/-10"| 6'-4”| 10’-6” | UP150 | 1 | 4 PB9103| 30 | 10 3 | 33’-10" | 19’-0"| 11/-0"| UP300 | 14 | % | 8 
} 
PB9I12 2 1 2 3’-10” | 12’-8"| 8/-9"| UP50A| Ys| — | 2 PB914 4 1 4 3/-10" | 25/-4"| 8/-9"| UP50A| Ys| — | 2 
PB922 4 2 | 2 } 7/- 2"| 12'-8”| 8/-9"| UP50A|} Ys | — | 2 PB924 8 2| 4 7'- 2" | 25'-4”| 10'-3"| UP100 | %| % | 3 
PB932 6 3 2 | 10’- 6”| 12/-8"| 10-3"| UP100 | %| % | 3 PB934 | 12 3 4 | 10'- 6”| 25’-4"| 10'-6"| UPI50 | %| % | 4 
PB942 8 4 2 | 13/-10"| 12’-8”| 10'-3”| UP100 | %| % | 3 PB944 | 16 4 4 | 13/-10" | 25’-4"| 10'-8”| UP200 | 14 | % | 5 
PB952 | 10 5 2 | 17’- 2"| 12’-8"| 10'-6”| UP150 | 1 w\4 PB954 | 20 5 4 |17/- 2" | 25'-4"| 11/0" | up250 | 2 % | 65 
PB962 | 12 6 2 | 20'- 6” | 12’-8"| 10’-6” | UP150 | 1 % | 4 PB964 | 24 6 4 | 20'- 6" | 25'-4”| 11/0" | UP250 | 2 % | 65 
PB972 | 14 7 2 | 23'-10" | 12’-8” | 10’-8"| UP200 | 1% | % | 5 PB974 | 28 7 | 4 | 23/-10"| 25'-4”| 11.0") UP300 | 14] % | 8 | 
PB982 | 16 8 2 | 27/- 2" | 12’-8”| 10'-8"| UP200 | 14] % | 5 PB984 | 32 8 4 | 27'- 2" | 25'-4"| 11'-0"| UP300 | 1% | % | 8 
PB992 | 18 9 2 | 30'- 6”| 12’-8”| 11'-0" | UP250 | 2 % | 65 PBI94 | 36 9 4 | 30’- 6" | 25’-4”| 11/-0"| uP350 | 1% | % | 8 
PB9102| 20 | 10 2 | 33/-10” | 12/-8" | 11’-0" | UP250 | 2 Aw | 65 


Specifications for proofing systems utilizing overhead or suspended-type racks 
are available from your USP distributor or directly from the factory. For sizes 
not shown on the table contact your distributor or write direct. 


A—Affixed to part number denotes doors required one end only. 

B—Affixed to part number denotes doors required both ends. 

U—Affixed to part number denotes complete air conditioned system. 

Example: PB921AU and PB942BU 

Be sure to give complete part number in writing about a specific requirement. 


UNION STEEL PRODUCTS COMPANY- ALBION, MICHIGAN 


‘ UNION STEEL PRODUCTS CO., Albion, Mich. | 


20-rack Deluxe Union-Air System 
for suspended-type racks. One of 
two such systems installed in a 
large mid-western baking plant. 


Union-Air Proofing Systems are the only completely automatic systems that permit 
you to select and maintain the best proofing conditions for your product and your 
baking schedule. Desired temperature and humidity ratios are easily established 
through the setting of one simple coordinated control. Predetermined conditions may 
be maintained indefinitely regardless of weather or shop conditions; or settings may 
be changed frequently for varied formulas. The broad adjustment range of USP's 
“single control” allows full individuality of product and scheduling without time-lag 
or operator “guess work.” Union-Air proofing Systems are “rain-proof;”" for unit con- 
tains an automatically controlled pilot valve which prevents excessive humidity be- 
fore the air within the system reaches selected operating temperature. Precision 
proofing schedules can be maintained around the clock . . . for precision proofing 
affords better, more uniform texture, quality and color. Union-Air Proofing Systems 
will step up the overall efficiency of any baking plant and provide the accurate basis 
for all subsequent baking and handling operations. Accuracy .. . efficiency ... and 
economy are yours with a Union-Air Proofing System. 
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Only Union-Air Proofing Systems offer the new 
"single control’ mechanism for coordinated 
selectivity of temperature and humidity. USP’s 
“single control” can be instantly and easily set 
at any desired ratio of temperature and humid- 
ity through the operation of one central control 
knob. This “‘single control” eliminates guess 
work and lost time. It automatically and ac- 
curately maintains the conditions you select. 


Union-Air units—the “heart” of the proofing system, are de- 
signed to provide the most rigid automatic air conditioning 
control ever offered to the baking industry. Their time-proved 
engineering and design incorporates a multitude of practical 
features to insure a life-long operation at peak performance. 

Union-Air units offer washed air. Water sprays operate 
continuously to maintain the proper humidity and freshen 
or clean the “working air’ and prevent mould formation; 
also effective against flour dust. Spray water is recirculated 
for additional economies. 

Humidity regulation is positive and instantaneous through 
precise temperature control of spray water. 100% air turn— 
4 pass copper eliminators are used to prevent free-water 
from being carried through the distributing ducts into the 
proofing system and low-pressure fin-type heating coil pro- 
vides positive temperature regulation. 

Each unit is equipped with a high-efficiency centrifugal 
multi-blade fan driven by a heavy-duty electric (external) 
motor. Fans have non-corrosive finish. 

Entire unit is constructed of heavy cold-rolled copper with 
all seams riveted and soldered, entire unit is reinforced with 
heavily galvanized structural steel frame. (See illustration). 

Careful selection of materials plus time-proved design 
offers an ideal combination for years of operational efficiency. 


\; UNION STEEL PRODUCTS COMPANY 


~ Bakery Equipment Division ALBION, MICHIGAN 
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UNION-AIR CONSTRUCTION 
QUALITY .... SAVE LABOR 


HYDRO-SEAL PANELS 


Hydro-Seal panels are non-hydroscopic and 
non-conductive. They provide complete and 
positive protection against moisture penetra- 
tion or heat-loss through conduction or con- 
vection. The Hydro-Seal panel is composed of 
24-gauge steel, waterproof bonded to the hard, 
porous rubber core, (See Sketch). Each core 
section contains virtually millions of minute 
moisture resistant air cells locked in rubber 
to afford peak insulation efficiency, combined 
with high structural strength. Hydro-Seal 
panels are 50% more efficient than previously 
used insulation materials. 


AUTOMATIC “SINGLE CONTROL” 


New USP “single control” for the selection 
of temperature and humidity ratios is ac- 
tually the “nerve center” of the proofing 
system. It eliminates manifold settings 
and guess work, Infinitely accurate, the 
"single control” mechanism is coordinated 
with the conditioning unit to provide ac- 
curate, rigid temperature-humidity control. 
Control can be permanently set or fre- 
quently re-set for varied product proofing. 


FEATURES THAT HELP YOU STANDARDIZE 
- ... CUT COSTS AND BUILD PROFITS 


SECTIONALIZED CONSTRUCTION 


Union-Air proofing systems are pre- 
engineered for quick, easy assem- 
bly in the bakery. Made up of 
standardized sections, they can be 
economically enlarged, Wall pan- 
els, doors, and ceiling interior are 
finished in moisture-resistant, gloss 
white synthetic enamel. USP’s ad- 
vanced methods of construction 
save you time and erection costs. 


SCIENTIFIC AIR DISTRIBUTION 


Air duct openings are scientifically 
located to insure uniform proofing on 
all rack shelves. Cold drafts caused 
by open doors are immediately 
Picked up by ducts at doors, This 
eliminates air stratification—or “lay- 
er cake” heat. Air distribution is 
checked under actual operating con- 
ditions and regulating dampers are 
adjusted at permanent setting. 


GALVANIZED STEEL FRAME 


Solid steel structural frame 
members are hot dip galvan- 
ized for lasting finish. Com- 
pletely gusseted, with gussets 
welded to uprights to assure 
permanent alignment. Bolts are 
treated for acid and moisture 
resistance. 


papen HU. 


oct } 


pIVISO 


A WORD 
ABOUT UNION-AIR 
INSTALLATIONS 


The Union-Air Proofing Systems 
shown on these pages are typi- 
cal of the hundreds of such 
systems in use throughout the 
baking world. They range in 
capacity from 2 to 44 racks in 
standard sizes shown on the 
adjoining specification table. 
Union-Air systems are avail- 
able for either caster equipped 
or suspended-type racks; built 
in “standard” external con- 
struction or with deluxe corners 
and trim. Air-operated controls, 
recording instruments, Thermo- 
pane windows and panels of 
special color are available for 
use with Union-Air Proofing 
Systems. Consult your USP rep- 
resentative or write direct for 
complete data covering deluxe 
equipment. 


This 12-rack standard Union-Air System, 
located in the extreme Southwest, affords 
precise proofing schedules and greater 
plant production efficiency regardless of 
extreme outdoor weather conditions. 


A 10-rack standard system, the smaller 
of two Union-Air Proofing Systems in- 
stalled in this plant. This system is 
used almost exclusively for the proofing 
of buns, rolls, and other sweet goods. 


(coud. STANDARD UNION-AIR PROOFING SYSTEMS 


Rack O. A. Dimensions Motor H.P. | Max. Rack O. A. Dimensions Motor H.P. | Max. 
Part No. Capacity Height Boiler Part No. Capacity Height Boiler 
No. Wide | Deep| Width | Depth |OverUnit) Unit | Fan | Pump! H.P. No. Wide | Deep| Width | Depth |Over Unit; Unit | Fan | Pump] H.P. 
PBOII 1 1 1 3’-10"| 6'-4"| 8'-9"| UP50A| %| — | 2  PB9I3 3 1 3 | 3/-10"/ 19'-0”| 8’-9"| UPS50A| | — | 2 
PB921 2 2 1 7/- 2") 6-4"! 8/-9"| UPS50A| %| — 2 PB923 6 2 3 7'- 2” | 19'-0" | 10’-3" | UP100 Yl % 3 
PB931 3 3 1 | 10’ 6”| 6-4") 8/-9"|UP50A| %| — | 2 PB933 9 3 3 | 10’- 6”| 19’-0"| 10'-3"| UPI00. | %| % | 3 
PB941 4 4 1 | 13/-10"| 6'-4"| 8'-9"|UPS5OA| %| — | 2 PB943 | 12 4 3 | 13’-10”| 19’-0” | 10-6” | UP150 | 1 ’ | 4 
PB951 5 5 1 | 17’- 2”| 6'-4"| 10-3"| uPI00 | %| % | 3 PB953 | 15 5 3 | 17’- 2"! 19'-0” | 10'-8"| UP200 | 14] % | § 
PB961 6 6 1 | 20’ 6”| 6'-4"| 10-3"| uP1I00 | %| % | 3 PB963 | 18 6 3 | 20'- 6”| 19’-0" | 10-8"| UP200 | 1% | % | 5 
PB971 7 § 1 | 23’-10"| 6-4”) 10’-3"| UP100 | %| % | 3 PB973 | 21 rd 3 | 23’-10" | 19’-0” | 11’-0” | uP250 | 2 % | 65 
PB981 8 8 | 1 |27/- 2") 6/-4"| 10'-3"| UP100 | %| % | 3 PB9B3 | 24 8 | 3 | 27/- 2"| 19/-0”| 11/-0" | uP250 | 2 % | 65 
PB991 9 9 1 | 30’ 6”| 6'-4"| 10’-6”| UP150 | 1 wy|\4 PB993 | 27 9 3 | 30’. 6”| 19’-0"| 11-0" | UP300 | 1% | % | 8 
PB9101| 10 | 10 1 | 33’-10"| 6’-4”| 10'-6" | UP150 | 1 Ya | 4 PB9103| 30 | 10 3 | 33’-10" | 19'-0"| 11’-0"| UP300 | 14) % | 8 
PB912 2 1 2 y-10” | 12'-8"| 8/-9"|UP50A| %| — | 2 PB9I4 4 1 4 3’-10" | 25’-4”| 8/-9”| UP50A| %| — | 2 
PB922 4 2 2 7'- 2" | 12'-8"| 8/-9"| UPS0A| Ys} — | 2 PB924 8 2 4 7'- 2" | 25'-4"| 10/-3"| UPI0O0 | %| % | 3 
PB932 6 3 2 | 10- 6”| 12'-8"| 10-3"| UP100 | %| % | 3 PB934 | 12 2 4 | 10’- 6”| 25'-4”| 10'-6"| UP150 | %| % | 4 
PB942 8 4 2 | 13-10" | 12’-8"| 10-3”| UP1I00 | %| % | 3 pB944 | 16 4 4 | 13’-10" | 25’-4"| 10'-8”| UP200 | 1% | % | 5 
PB952 | 10 8 2 | 17/- 2”| 12/-8"| 10’-6" | UP150 | 1 wy\4 PB954 | 20 5 4 | 17'- 2"| 25'-4"| 11-0" | UP250 | 2 % | 65 
PB962 | 12 6 2 | 20’- 6” | 12’-8” | 10’-6” | UP150 | 1 wi | 4 PB964 | 24 6 4 | 20'- 6”| 25’-4”| 11-0” | UP250 | 2 % | 65 
PB972 | 14 7 | 2 | 23/-10" | 12-8” | 10’-8"| uP200 | 14 | % | 5 PB974 | 28 7 4 | 23'-10” | 25'-4”| 11/-0"| UP300 | 14 | % | 8 
PB982 | 16 8 2 | 27’- 2"| 12’-8"| 10'-8"| UP200 | 14 | % | 5 pp984 | 32 8 4 | 27'- 2" | 25/-4"| 11/-0’| uP300 | 1% | % | 8 
PB992 | 18 9 2 | 30’- 6”| 12’-8”| 11-0" | UP250 | 2 % | 6.5 PBI94 | 36 9 4 | 30’- 6” | 25’-4"| 11'-0"| up350 | 14 | % | 8 
PB9102| 20 | 10 | 2 | 33/-10”| 12’-8"| 11/-0” | UP250 | 2 % | 65_ 


A—Affixed to part number denotes doors required one end only. 
B—Affixed to part number denotes doors required both ends. 
U—Affixed to part number denotes complete air conditioned system. 
PB921AU and PB942BU 


Example: 
Be sure te give complete part number in writing about a specific requirement. 


UNION STEEL 


Specifications for proofing systems 


izing overhead or suspended-type racks 


are available from your USP distributor or directly from the factory. For sizes 
not shown on the table contact your distributor or write direct. 


PRODUCTS COMPANY: ALBION, MICHIGAN 


